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Title: Executive Chef
HRAL A7 B
Department: Main Kitchen
| T 5t
Hierarchy: Reporting to Executive Assistant Manager F&B
TEHRAT B BBAT B B
Direct Subordinates: Executive Sous Chef, Sous chefs
HETE ATEUEEE, B
Indirect Subordinates: All Chefs
FEENE T JetIm
Category: L2
)
Scope/BREETE H:

The Executive Chef is in charge of the kitchen operation; his duties are both administrative and
productive. The Executive Chef has to be creative, well organized & flexible and should have an
excellent sense of quality in taste and presentation.

ITBUR A BT B ia s FEEIRTTONE s B B DL A . ATBUS BTN B & A&, RIF
HIZHZRRE ST, Rele RIENAR, A BB IR GE K it AH 2577 RE

Responsibilities and Obligations/BR 3% & X 4

Coordination of all hotel kitchens, effective communication and strict organization.

PRI E AN B BAORIE S IR H R0A 8, T D R A 2

Maintain all kitchens & storage facilities in perfect working condition and a hygienic status of the
highest standard.

YA B s DA B0t 1 DR L DR R 5 SR U IB AR IRES I HS B e b v I AR
Planning, budgeting & purchase of products; quality control of delivered goods and their correct
storage.

BTt an TR, TR LRI s XS K R SO R A AT i E s

Develop, implement and maintain restaurant & lounge menus, buffet themes & specialty / banquet
menus.

ALE, AT, 4EPET NS, e H B 3 AR (S i

Cost Control on hand of recipe preparation, price comparisons & inspections during the
preparation process.

HEA BTV I AT ), R AE T 25 R A X AN AR R AT EE R A 0

Establish training programs both on the job and in the class room.

AR B S PR IR FP

Ensure health & safety of food storage, preparation & service.
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TRIE B S AEAEL, AR DL A IR S5 I AR T i AR R 224

Collecting and maintaining of all HACCP related documentation

W I 43P & 5 73 B DL R SR B ) RURH 9% S A

To liaise and coordinate with other supporting departments, Food and Beverage, Human
Resources, Engineering, Housekeeping & Finance.

HIESCRRERTT, s, NJRIEES, TR, 8 5 S 25 Ve il i o

In charge of the stewarding team.

TUDTE FEE AR

Maintaining the administrative office, establish & maintain duty rosters.

SR YDA NS D YN e 0

Prepare evaluations and appraisals for kitchen staff, acting as a good motivator as well as firm
regulator.

X Bt 5 4 TARBLEEAT A, DABEAE RS 3 TR Sah IR A U 4L

Coordinating & driving monthly kitchen & back of the house inspections with all supporting
departments.

5 BT SCRFER T3 R iR 56 BUsT 5 DL A J5 Bh I 58 R ARG 25 A .

To manage correspondence in English and Chinese as required.

HR A ZE SR A8 B rp S SCRE SO

Monitors and/or maintain quality control standards.

PRI YE R E A AR

Planning, organizing and developing large banquets, buffets and events.

ik, HIUFR R E S, BB,

Security, Safety and Health / g%, 24 RERE:

Maintains high confidentiality in regards to guest privacy.

PR DR ST 2 N B FAME BAH GBI ES

Reports any suspicious behaviour of guests and staff to the General Manager and Security.
K2 NN 3 T HAEATA] BEAT AIE iRk 4n B BN R 22 4tk

Notifies housekeeper regarding lost and found objects.

W R AL B i R e 25 s R A B

Ensures that all potential and real hazards are reported appropriately immediately.

B DR S IRV P A JE 3 BRSE B /& 5

Fully understands the hotel’s fire, emergency, and bomb procedures.

Feo> RSB R SUR B R AR 5K B A o

Follows emergency procedures to provide for the security and safety of guests and employees.
LA N SRR P LA DR 20 AR 02 TR 22 4

Works in a safe manner that does not harm or injure self or others.

DAAN B 8l 45 5 B 2l AN 22407 Ak .

Anticipates possible and probable hazards and conditions and notifies the Manager.

T AT g B AR B B AL, IF A A B

Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language
and conduct.

RFEFADNEA KE. Bk, CFCR BRIE S AT 28 Rk Bl i s br .
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Competencies/g8 7 ER:

Culinary degree from an accredited culinary school/college. 6+ years experience in a 5 star+
hotel, resort, cruise ship or high profile restaurant environment, preferably in a multi nationality
setting.

PAFNIEFER R AR TRV RAE TR . B 6T 2RI, X, KA &
BT TERK, A2 E TR mtt.

Leadership skills and motivational techniques in order to maximize employee productivity and
satisfaction in the Kitchen department.

H AT 08T B8 1 UL B Yy, PASEIN 63 A P R0 DA RSB o 8 1 15 P e KAk
Knowledge of supplies and equipment.

B &5t LU FNIR

Proven ability in food ordering, food cost control and inventory control.

BRI AT, Bl AR P ) DA K A 5 R

Able to work with a multi national kitchen team.

REWS 15 R AN [ 5K 1 ot o il R L 5

Advanced Food Hygiene knowledge or other accepted sanitation certification, proficient with
HACCP.

HoA& AR & il DAEFNR, B FeE AT I AR VGIE, 2GR SE T 70 b DA R SOGB4 ) i
K

Proven knowledge of the latest culinary quality standards and trends in Asia and Europe, strong
multiple cuisine skills.

FEIr T REECHT BB s o B b v DA R R XS E B, LTS I 2 AR R I BE A -

Interrelations / A HEL R :

o Liaises with all departments to ensure smooth operation and develops effective relationships with

guests, business partners, local community, local authorities and intermediaries in order to create
optimal business opportunities and community relations for the hotel.

SIS AT A TSRS, LRI AT P I s, RIS R, m s e iRk e,
X, 2R AR e RAF B NBRIR R, LB R4 5 ML S il i 3T R A
FERIRAR

Executive Duties / 1T BUER 37 :

To assume the functions and responsibilities of Duty Manager in accordance with the Hotel's
Duty Manager's Roster.

WRYEE ) EHYT B ER, R EYIE B LDt .

Work Conditions / TAEZ 4

Regular hours with extra times occasionally.
TEH TAER A, fR2R A ot
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Date
H HA

Reviewed By
HRZA

Approved By
GE DN

I understand and agree to the above Job Description and that as a policy of XYZ

Hotels & Resorts, it is the responsibility of all Employees, to be both willing to teach, in order
to help colleagues reach their full potential and willing and accepting to learn, in order to progress and

improve personal abilities, resulting in maximum guest satisfaction.

2N L VRIEIATT LA ERATER DT, A A HR SRR i b - R0 i AR
FOTEE . SRTHER LR T IR 5 21 R e i TR ST . B 35 B AR AT T [F) S R A ARATT B £
RHPERE: BT IFER IR R RIHRTIA AT RE . P B2 B bR SR i K2 Nl =

Employee Signature Date
R H 34
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